The purpose of this study was to assess if new curriculum implemented by the should know and be able to do upon graduation. The additional nine percent still indicated somewhat important or higher which implied that only one to two respondents didn't agree with the concensus on the level of importance. Using the mean score cut-off of (M = 3.5), it can be concluded the new food and beverage curriculum is valid and in line with the needs of industry. Results showed that the most important learning objectives that students need to know and be able to do were in reference to cost controls, labor planning, and controlling labor cost.
